BUTCHER’S BOARD SELECTIONS
served with grilled red hen bread
& accompaniments (7.)

guinea hen ‘porchetta’™
pork belly
duck & rabbit terrine
head cheese
country pate
shaved deer tongue

CHEESE BOARD SELECTIONS
served with house made crackers
& accompaniments (7.)

mt. mansfield “gondolier”
(raw cow).
blue ledge ‘lakes edge’
(raw goat)
vt. creamery “coupole”

(goat)
vt shepherd “invierno”

(cow/sheep)
cabot “clothbound cheddar”
(raw cow)

SIDES (6.)

greens & herbs salad
frites
pork-n-beans
bacon candied almonds

OYSTER SELECTION

cape cod bay (MA)

pleasant bay (MA)

cold carrot soup
fennel pollen,
pickled egg 10.

baby head lettuce
buttermilk basil dressing,
pickled blueberry,
toasted hazelnuts 11.

poutine
bluebird gravy,
vermont cheddar curd 12.

american tuna nicoise
green bean confit,
olive dressing 13.

dry aged n.y. strip
amir’s mushrooms,
torpedo onion 36.

whole bronzini
marinated octopus,
braised radish 26.

smoked fallow deer
eggplant, kalamata olive,
new potato 28.

double burger
vermont angus beef,
boucher blue,

frites 15.

3./each
blue point (CT)

samish bay (WA)

SMALL PLATES

mussels
smoked almond,
dried apricots 15.

chicken liver pate
stewed mushrooms,
grilled red hen bread 12.

heirloom tomato salad
bbt ricotta,
garden oregano 12.

pickled gulf shrimp
caper berry,
garden herbs 12.

LARGE PLATES

roasted chicken
paella rice,
lobster sauce 26.

potato gnocchi
heirloom tomato butter,
baby arugula 22.

squash flatbread
fried squash blossom,
vbc goat cheese 21.

with salted foie gras 29.

grilled swordfish
farm egg, corn salad,
hollandaise sauce 28.

¢

digger’s mirth
intervale, burlington, vt

arethusa farm
intervale, burlington, vt

boucher family farm
highgate, vt

farm at south village
intervale, burlington vt

new farms for new americans
intervale, vt

half pint farm
intervale, burlington, vt

jasper hill farm
greensboro, vt

jericho settler’s farm
jericho, vt

laplatte river angus
shelburne, vt

fresh tracks game

pitchfork farm
intervale, burlington, vt

rockville market farm

At Bluebird Tavern we emphasize local, sustainable, and delicious food grown by our friends. We are committed to bringing
our guests the best offerings from the market and from the farm. Our menu changes daily, in honor of the subtle shifts of the
harvest. We work with over 40 local farms and producers to bring it all to the table. Here are just a few...

ledgend farm

west haven, vt middlebury, vt

vt butter & cheese
websterville, vt

flack family farm

starksboro, vt Enosburg falls, vt

317 Riverside Avenue, Burlington

(802) 540-1786 www.bluebirdvermont.com

An 18% gratuity may be added on parties of 7 or more. Eating raw or undercooked foods is potentially dangerous to your health.

*This poultry was processed on the farm and not inspected.




